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A YULETIDE TALE FOR THE
GIRLS AND BOVS.

ICapyright, 1500, by Jane K. Jor.)

Maovlon's fingors were Dlue with colil
when she bngd findshed making  the
bedds,  Unele Jamoes' honse was an old
fashloned  eountry dwelling without
anything of the nature of o henter In
it. There was a good fire down stalrs
in the dinlng roown and one In the
grent square kitchen bebind it but a
tire In n bedroom was o luxury un-
known to the Croftronds unless in
cases of slekness,

Happily none of the Croftronds were
il at present. Indeed, to Judge by the

rolllcking nolse the young folks were
mnking in the dining room, It was evl-
dent that the opposite condition pre-
vailed to an almost alnrming extent.
At Stony

Creek the school holldays

e

HTAKE IT, AND WRLCOME,"" SHE SA1D,
1asted from the week before Christmas
to New Year's, and the young Croft-
roads were therefore enjoying their
midwinter vacation.

“Jack, you and Jlm behave your-
gclves,” ealled thelr mother from the
kitchen. *“And you, Jo, quit making
such n nolse. And you, Cathle and
Matllda, get to your knltting.”

There was a sharp note In Mrs.
Croftroad’'s tones; but, on the whole,
her “scolding” was not very severe.
Still, to Marlon's ears, unaccustomoed
to harsh words and equally a stranger
to the nolsy. rough ways of her cous-
ins, the scene down stalrs in the “Hy-
Ing rooms' of the house was anything
but pleasant,

“No; 1 won't go down
thought Marion as the
shouts broke out afresh.
only tease me."”

The thought of Christmas coming to-
morrow did not make Marion happy.
Last Clristmns she had had her own
sweet mother.  What a change this
from the happy, peaceful home life
with mamma! The sudden death of
her mother in the spring had left her
uan orphan with no means for her sup-
port,

“What shall be done with Marlon?"
wis the question that the relatives had
discussed all summer. Aunt Patience
did not want the little girl at first. “As
it 1 hadn’t enough of my own!" she
sald In her noisily aggressive way, “If
she was big and strong, 1 wouldn't
care so much, for then she could help
with the hard work and earn her board
and clothes, but ghe's such a spindling,
delleate little thing and all spoiled with
petting.

Although Marlon was little, she was
past 13, and she realized, with many a
keen pang of grief and bumiliation,
what it was to be unloved and poor
und homeless when it was finally de-
clded that she must either be sent to
an orphan asylum or go to Uncle
James' Io the country, Aunt Patlence
ylelded. “Oh, well,” she sald, *I guess
one more In the family won't watter
wuech.”

Early In the autump Marion had been
very il with fever, One of the results
of thls sickness was a pecullar tend-
ency to fall asleep at odd hours of the
day. The doctor sald that as soon as
she had recovered from the “dregs” of
the disease she would be well again
and that ber relatives need not be
slarmed,  Marion always felt better
after these daylight slumbers, which
brought the roses buck to her cheeks
and made her feel strong. But the
babit afforded ber cousius a great op-
portupity for teasing, Often she would
swaken on the dining room sofa to
find them all lnughing at ber and mak-
jog remarks vot at all complimentary
or kind, g thelr still more mischie
vous moods the boys, and even Cathie
and Matilda, would sometimes tickle
ber face while sbe slept, saying, “HRed
Liead, sleepy head, go to bed.”

Naturally Marios grew to dread the
presence of her couslus when she felt
herself becoming sleepy, Brrictly speuk
iug, her balr was pot red, but a beauotl-
ful shade of ayburn. Auant Patlence
presently called pp the stajre, “Alnt
vou got the beds wade yet, Mariop?”

“Yes, ma‘nm,” answered Marion, Her
volee trembled, for she was erying,
“T'hen don't stay moplog up there i

stairs,"”
voceiferous
“They would

Tociin, o 1naes
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the cold, or the first thing you'll be

falllug asleep”
The Hitle girl trled hastily to hide

the traces of her tears, but her eyes

wore feid when whe enme Into the din
Ing room,
“Whnt'a the matter, Mary Ann?" nsk

ed Jim.

Marlon disliked 1o be ealled “Mary
Ann” and she did not answer

“Poeen nnpping already this morning,
Mary Ann?" asked Jack

“Say, Mary Ann, Mary
Linved Cathide,

1 owould thank yon to enll me hy my
proper nnme,” sald Maovion when she
conld endure the teasing no longer.
“You know woll enough that my name
18 not Mary Ann”

A relon, your hinde s nw ol rod when
the sun shines on 15" sald Matilda,
“Nou enn't deny 1t I get you oy
haod miveor.”

ST don't want your hand mlrror,
Munrlon,

One of the bhoys now sald “Reddy!”
andd the new nlekname wns repented
il shiouts of Tonghter,

The cousios did nol really Intend to
bie unkind, bt they loved to tease,
When Aunt Patlencee was tieed of the
nolse, she came bustling o from the
gltehen with her sleeves rolled up. “Re
still, every one of you!" she sald sharp-
Iy, “It's cnough to make a body wish
there was no Christimas, the wny you
arey on Here, you, Jim and Jack!
o right out and shovel the snow off
the rond to the gate. And you, Jo, go
Into the woodhouse pnd cut kindling,
And you, 'Tilie and Cathle, go dust the
parlor furniture.”

This command left Marvion alone In
the dining room,.  Soon she found her-
sell nodding over her sewing.,  *“Oh,
dear!” she thought, 1 wish 1 ddn't
get these sleepy spells! The boys will
goon be coming In. Oh, for some place
to go nnd sleep quietly!™

She looked at the blg sofa, which
wins 0 sofn bed of the kind that folds
back., Marion notlieed a shelf under-
neath the cushioned springs. Ivident-
ly this was lntended to be utllized ns n
place to keep bedding, The shelf was
empty, however, save for a little pil-
low and an old shawl, and a width of
linlng ecloth bhung from the top, con-
cealing the openlng. 'I'he contrivance
reminded Marion of a berth In a sleep-
Ing ear, and she had a sudden Insplra-
tlon to creep Into the cunning little re-
treat and tnke her nap unseen, and so
escape molestation,

Aunt Patlence was hard at work in
the kitchen preparing for Clristmas
when a rap at the door announced a
stranger.

“Good morning, madam,” said a
pleasant volee that seemed to suit the
amliable, cheery face partinlly muf-
fled In a sealskin cap. *“lave you
any old furniture to sell? It's my busl-
ness to buy old articles that are In
demand, renew them in my shop In
town and sell them as antigues.” The
man handed Mrs. Croftrond n business
ceard on which was printed, “Casslus

Ann!" con-

"
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Quinette, Dealer In Antigue Furni-
ture."”
“Well,” sald Aunt PPatience, show-

Ing the muan Into the dining room, *1
don't eare If you make an ‘antigue’ out
of that old sofa. IU's only a romping
place for the children, amd they've got
the cloth nearly all torn off it.”

“Yes, | see,” smiled the man good
naturedly. e gave the springs of the
sofn o dowoward press with his hands,
examined the mahogany venceering and
then offered Mrs., Croftrond o sum of
money that maode her smlile,

“Take It, and welcome,” she sald,
glnd to be rid of what was to her an
evesore and o nuisance.

With the lelp of Jim and Jack the
sofa was presently loaded on the wag-
on of the purchaser, and directly Mr.
Cassius Quinette was driving along
the smooth white road to town, con-
gratulating bimself on his latest bar-
galn,  In the ¢ty Mr. Quinette and his
wife occupled the dwelling part of the
house over the store and workroom.
They had their living apartmments ar-
ranged very cozily, for they both had
good taste and plenty of means to
gratify It

“Oh, yes, 1 have every comfort and
fusury,” Mrs. Quinette  would ace-
knowledge when her friends expressed

I
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OUT STEPPED A TRIM LITTLE ROSY CHEEKED
MAIDEN,

admiration for her beaptiful home,
“but | often wish that there was some
young person Ip the house to call me
wother"”

Mrs. Quinette was o one of these
wistful states of wind on this partleu-
Iur December day. As she looked out
of the window she could see the peo:
ple on the strect carrying bome their
Christmas bundles, and she thought to
berself: “Al, we, If 1 only had a daugh
ter! What uice presents 1 should buy
for her! Aud | would have a Christ-
mus tree for her even If she were a
big girl or 163"

Fresently shie heard her husband's
step on the stalrs, He eame luto the
parlor sniling, “Come down to the
shop, my dear, and see what | brought
heme. | think | will clear $20 on it

“Ob, | would rather have some one
to spend the money on!' sighed Mrs.
Quivette as she followed Ylm,

woaae s
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“Won't It look fine when 1 get It done
up In orfental broeade?” sald Mr. Qui-
nette,

The Indy hind seated herself on the
old sofa, but she gprang up quickly,
with a startled look. "There's some-
thing in 1t Hving!

“My denar, yon are dreaming'—

But Just then the “dream™ reallzed.
Up went the hianging curtain at the
biek of the sofa, and out stepped a
trim little rosy cheecked maiden, The
sun whining on the auburn hinle, which
was o Htthe tossed over the pure white
forehead, made a halo, aod Mrs, Qul
nette thought for aomoment that It wns
too lovely n pleture of sweet girlhoml
to be real. Was It o mirncle or o deln
wlon of the senees? Kyven Mre Quinette,
gensible business man that he was,
gtood speechloss with surprise.  Many
strange things he had found o old
pofns—rings nnd thimbles and colns
nnd nameless curlos— but never before
fnolve Hethe givl!

A will be lmagined, Marvion wns not
n Httle surprised too. Looking Into the
slrnnge Cnees, she pereeived that both
were Kindly and Instinetively felt that
she wns snfe,

“I beg your pardon,” she sald, gpeak-
Ing first; “but 1 really do not know how
I came here, T owas asleep”

“You dear little girl!"™ snld  Mrs,
Quinette, stroking the shining halr to
nusure hersell of its reality.

“1 wigh 1 had ns good o title to you
a8 I have to the sofa,” smiled Mr,
Quinette, nddressing Marvlon after o lit
tle more talk awd some mutual ex-
planations. “1 would give you to my
wife for n Chrlstmnos preseot.”

“Thank you, It woulil be a present
that 1 would Hke,” smiled the lady.
“Rut,” she added, “perhaps the little
glrl's relatives are distracted trying to
find her. Casslus, go right bnek and
tell them thnt she's «afe and ask them
to let her stny with us until after
Christmas,  Wouldn't you like to stay,
dear?”

“Yes. Thank you for Inviting me,"”
answered Marfon, She felt a little
theill at being ealled “dear.” Since
mamma's death no one had ealled her
that. Marlon was enchanted with the
beauty of the place. In the dinlng
room were birds and flowers and a
sldeboard full of glittering things. The
parlor was n marvel of elegance, but
the object that interested Marlon most
was the plano. “I wish I could play,”
she sald.

“I should love to teach you,"” sald
Mrs. Quinette, who was a fine perform-
er herself.

Meanwhile Mr. Quinette arrived at
the home of the Croftroads, bringing
his strange plece of Intelligence. Yes;
they had mlssed Marlon, but they were
not very uneasy as yet. He was a
ghrewd man, this Mr. Quinette, almost
as good a judge of people as he was of
old furniture, and he had not talked
with the Croftronds very long until he
saw that it womd not be hard to per-
sunde them to part with Marlon alto-
gether.

He approached the matter very dell-
eately, however; told Mr. Croftroad
who he was and proved his respecta-
Lility and business standing. He told
of his wife's longing for a little girl
and of thelr long cherished Intention to
adopt a child. When he came bhome,
his face was benming.

“Will they let Marlon stay until after
Christmas?’ asked Mrs. Quinetre,

“1 think they will let her stay for
good and all, Of course nothing I8
gettled yet, but 1 believe there will be
no diffieulty. So you can have your
Christmas gift, my dear."

“Oh, Cassius, I'm 8o
clalmed Mrs. Quinette.

“So am 1" answered Cassius,

As for Marion—but It would require
too much space to tell of what this
fortunate turo of events meant to her.

JANE Eruis Joy.

LETTERS TO
SANTA CLAUS.

Each vyear thousands of children
write letters to Santa Claus and mall
them. In large cities they are handed
to the “blind reader” who looks after
ditheult, fietitions or erroneous  ad-
dresses and are then sent to Santa
Cluus— ot the dead letter otlice, Wash-
ington.  Many children think Santa
lives in New York, some associate the
saint with the porth pole and others
think his proper address is in leeland.
1t was no doubt a freak of childhood
that to the words “north pole’ on one
envelope was added “Brooklyn A
New Orleans child addressed bis letter
to “Willle Santa Clans. New Yourk,
La.” “There are no “refturn requests”
placed In the upper left hand corner of
the envelopes, which goes to show the
sublime faith the children have that
the latter simply cannot fail to reach
Santa Claus, One boy wrote:

happy!" ex-

Desr Banta Claus—My ma told me to rite to
you. Please bring me a gun and & pair of ruber
boots. I you can't spare them both, plese 1’1l
take the gun. 1 don't mind ef 1 do get my feet
wel, Jourys,

Flese, | want a real gun to shoot rabbits for
our dinner,  You mite bring ma a red dress. She
looks so tired in Llack.

Another little boy wrote the follow-
ing: .

I wish you would kindly send me a noars ark
and a cornocopa full of candy; good boy.

A Philadelphia boy wrote this letter
to “"Mr. Kriss Kingle, Northland, North
Iole:”

I am a good little boy and dont get cross so
please send me A railroad track with 8 trolley car
run by eleetricity and a policeman set and a story
book But what 1 would rether have is & baby sis-
ter than anything ehw.

For years the dead letter office In
Washington had an annual visitor in
the person of a rich old man who
would come a week or two before
Clristmas and get 20 or 50 of the many
letters addressed to Santa Claus. Hav-
ing made Lis selection of the more
wodest requests, he would Loy the
toys and send them to the ehildren as
coming from their patrou saing, Christ
mas came last yvear amd went, but no
one called at the dead letter oflice for

the letters. The old man was dead.

L and a kalf old
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COME DOW'TS
FOR CHRISTMIAS.

Don't fall to make happy the Christ-
mns of some needy persons of your
fequalntance,

Pron’t spenil more than you enn afford
on presents. This 18 good adviee, and
of conrse you will not take It

Don't find fault If your presents are
duplicated, and don't tell your friend
yvou exchangod one duplicate at the
wtore for something else,

Don't hinng up your bleyele stockings
or your wntel.

Dron't tell ehildren under 10 years of
pae that Santa Claus I8 a4 myth, This
denr old fellow is one of the most benn-
tiful delustoas of ehildhool, '

Don't urge other people to tell what
they recelved for Chreistmns IF they
appent reticent. Perhaps they dido't
pet anything.

Don't tell some one who hag sent you
nogift for Christinas that you will re-
ciproente on New Year's,  Just do so,
I you wish, without anoouncing it

Dron't desplise homemnde gifts,  Are
they not the work of loving hearts and
willing hands? (I, S.—1f your wife
glves you n howemnde necktie, this
docsn't go)

Don't give pletorial primers to girls

who have colebrated  thelr twelfth
birthday., Give them powder pufls in-
stemd,

==

Don’t fall to smoke the new pipe
vour wife gives you, Do it with osten-
titlon and use the old sweet brier
when she's not around,

Don't hint to a person that you are
going to give him or her a present in
order o prompt that person to obtain
one for yourself,

Don't try to enter a locked apartment
with o burglar's Jimmy in orvder to de- |
posit a present in your sweetheart's
gllken hose, Ier father may keep a
bulldog.

Don't lle awake all night hoping to
see various people steal into your room
and leave packages on your dressing
table. A watched pot never bolls.

Don’t wonder If the frlend you re-
membered Inst year nnd who gave you
nothing will do the proper thing thils
year,

Don't expect your neighbor to over-
whelm you with thanks if you give his
youngster a billygoat.

Don't give suspenders to a young
man unless you are engaged to be

O
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DON'T GIVE A COMPLETRE LOVE LETTER
WRITER TO THE OLDEST EPINSTER IN
TOWN.

married to him, and, If you are, don't

forget to put elastie In the suspenders.

Don't pretend that you think Christ-
mas a nulsance and should be abolish-
ed. Just get off the earth yourself.
You never will be missed.

Don't be jealous of others whose
gifts are more numerous and elegant
than your own, They may owe larger
bills than you do.

Don’t send expensive presgnts to new
friends and acquaintances unless you
are very wealthy.

Don’t take your best girl sleigh rid-
ing Lehind a team of colts that are only
half broken to harness. A nine mile
walk through the snow yanks all the
romance out of the affair,

Don’t tell your sister that you had
Intended to give her a much nicer pres-
ent, but had found out that the manu-
facturers could not get it finished in
time for Christmas., She may have
heard such stories before.

Don't give your wife a $400 sealskin
on n £1,000 sanlary.

Don't look a box of gift cigars in the
—well, In the label.

Don't give your boy a druom and then
kick beeause hie Is noisy,

Don't Idly wish every day were
Christmas beeanse vou have had a
good time. One Christmas n year Is
more than encugh for most people.

___ LE0ON MEAD.
Chocolnte Carnmels,

Pour one pint of milk Into a preserv-
lug pan and add half a pound of chocos
late, broken up; four pounds of brown
sugar and balf a pound of fresh but-
ter. Let it boll for half an hour, stir-
ring frequently. When done, a crust
of sugar will form on the spoon and
on the side of the pan. Pour In a ta-
blespoonful of extract of vanilla or
any flavoring. HRemove from the fire
and stir rapidly until the caramel be-
gins to thicken. Then pour it on a
slab which bas been well buttered and
mark It with the back of the kuife into
squares, When quite cold, snap them
asunder.

Household Brevitiea.

A point to give the new waltress Is
that china plates, cups amd saucers
should not he piled one upon another
while they are hot. They must eool
before they are pancked. Otherwise the
glaze cracks easily.

In polishing silver that Las been
lnid away and badly tarnished it is a
good plan to dip the portion of a soft,

ald eloth in sweet ofl or soft lard, then
in whiting and rub the articles well un-
til the black has dsappeared.  Then
finish with whiting.

Never purchase the same sort of a
fowl for a fricassee that you would for
roasting, The former may be a year
It will cost much less |
than the one a year old, which will be
required for roasting.

Ammonia, chloreform, benzine or
any drug which evaporates can be
sgafely left In a bottle with a rubber
cork.

CHRISTMAS CPOKE.RY.

Tarkey and lta Sance In DIferent
Appetinineg Wnyws,

Varlety 48 0 snuce seems just ns de
siralile In the case of the traditional
Chrlstmng turkey as In the other af
fulrs of lfe., This fact may recom
mond the following directions  from
The Deslgner to the consideration of
Lard the breast of
the tnrkey with steips of larding bacon
i regular Wies, then cover 1t with thin
lemong butter n sheet of pa-
por and weap the Bied in it roasting it
for un hour auwd basting it carefully,
After this romove the paper and lemon
und gealn for hnll an hour or
longer, aceording to size; allow It to
brawn pieely and ot last baste 1t with
Loty To wnke chestnut forecment
poel two dozen chestnnts, throw them
Into Bolling water, boll for ten minutes,
after which deadu them and take off the
unded Retirn them to the pan
with sutlicient milk or milk and water
to cover amd ghmmer them tll tender,
Have vemldy o wedinm slzod onion
Bodledd =oft, a tablespoonful of ehiopped
parsley and two ounces of fresh bute
tor sHehily warmed,  Drealn and mash
the chestnnts; mix with the other in-
gredients aied o plentiful seasoning of
galt aud pepper. Uhe onion should be
chiopped. Many people prefer the chest-
nut forcement mixed with pork sau-
guge ment as bheing more wsty. When
this Is the ease, take equal guantities
uf ench.

As snuee for the foregolng prepare
nhout 20 chestnuts as before or roast
them t temder, I roasted, the rinds
and unider skin are removed after cook-
Ing. Mash them and mix with an ounee
of buter, a teaspoonful of granulated
sugar, the strained Juiece of a lemon
and sensoning of saltl, pepper and grat-
el nutmeg.  Put this mixture Into a
stewpan with one-half pint of milk
and one-quarter pint of eream; stir till
it thickens and is smooth, then serve in
a gravy boat.

For turkey In Tuarkish style wash
well and partinlly boil one cupful of
rice In bolling water to which has been
added salt to taste. Drain off the wa-
ter when the rice begins to soften and
mix with the latter 12 Freneh chest-
nuts which have been blanched and
chopped, a quarter of a pound of cur-
rants and two ounces of almonds, also
blanched and chopped. Season to taste
with salt, pepper and a dash of cinna-
mon, Now melt half a cupful of but-
ter and stir into the mixture. Use this
to stuff the turkey and baste often.
Rerve with brown gravy or the chest-
nut sauce deseribed above.

To make celery sauce slice the best
part of four heads of young celery in
simnll picces and boil In salt and water
for 20 minutes., Then drain and put
Into a clean saucepan, covering them
with white or vegetable stock., Add a
teaspoonful of salt, a blade of mace
and stew all together until tender. Mix
two ounces of butter and a dessert-
spoonful of flour. When this I8 quite
smooth, stir into a cupful of good
cream milk (milk may be used instead
of cream) and mix this in with the cel-
ery and stock. Make hot for about a
quarter of an hour, but do not let It
bofl.

progressive ronks;

Mllces of

rofst

skin,

; Pretty Fancles In Stockas.

The black velvet ribbon stock and
bow with lung ends is the most promi-
nent fad on the streets, according to
the New York Herald, It takes two
vards of ribbon, and the No. 12 size
is the most popular. It is wound
around the neck twice, with a very
small bow at the throat and very long
ends, The crosspiece at the neck usu-
ally holds a fancy Jeweled brooch,

Another black wvelvet ribbon faney
Is to wear with any light tinted stock
a very narrow velvet. This is about
half an inch wide and is worn at the
foot of the stock and simply crossed
and fastened with a little brooch In
front. The contrast with the lighter
colors Is very proetty.

A Holidny GIit.

A novel and pretty gift is the recep-
tacle for holding the dally newspapers
shown in the illustration from The
Amerienan Queen, It is easily made
and when tinishied is a thing of beauty.
Two pleces of stiff carvdboard are re-
quired. The one to be used for the
back of the rack measures 13 by 14
Inches, and the other for the front must
be 9 by 14 inches. Take gray or fawn
colored linen and cover neatly the two
pieces of board (after the designs of
holly and mistletoe have been previ-
ovusly embroldered), fasten the linen to
the eardboard with glue or paste and
back each picee with either linen or
red surah silk to mateh the holly ber-
ries, Now sew the two linen covered
pieces of cardboard together at the
lower part of the rack, but not at the
sides, ns these are left open to receive
the newspapers., At the two upper cor-

HOLLY AND MISTLETOE NEWSPAPER RACK,
uers of the pocket I8 fastened o red

ribbon, which is teked to the back
part of the frame and tied o a bow
with long, flowing ends. At enclh cor-
ner of the rack Is placed a wetal fas-
tenlog twhich can be procured from
uny art embroidery storei, or bows of
ribbon way be used o place of the wet-
al corners. The design of holly and
wistletoe Is ewbroidered in red, green
and white. The lettering Is outlined

with either green or golden yellow sllk. ' quaintance this Christmas.

| ding, and the water will not get in.
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A FEW HELPFUL HINTS
THE GOOD HOUSEWIFE.

[Copyright, 1566, by Mary Jane Cooke.]|
The three great features of Christ-
mas day are the tree, the dinner and
the bills. The tree Is for the children,
the dinner for the older members of
the family and the children, and the
bills~the Lills are for “pa’ alone. This
article has nothing to do with the tree.
It relates solely and exclusively to the
dinner and does not even mention the
bills. They will be looked after in due
time by the buteher, grocer and “pa.”
It is plainly the duty of every good
Ameriean eitizen to have a hounteous
dinner on Christmns day, with turkey,
cranberry sanece and plum pudding.
The dining room should be carefully
decorated for the oceaslon with holly,

BRINGING IN THE CHRISTMAS TURKEY.

evergreens and mistletoe, and the chil-
dren's Christmas tree standing in one
corner of the room In all its glory will
materially aid and abet the appetite
and digestion. The following menu
and recipes may ald the housewife In
preparing a Christmas dinner that will
be worthy of the occasion:

MENU FOR CHRISTMAS DINNER.
Riding upon the goat, with snow white hair,
1 come the last of all. This crown of mine
Is of the holly. In my hand I bear
The Thyrsus, tipped with fragrant cones of pine.
—Longtellow.
Blue Point Oysters.
POTAGE.
Cream of Asparagus.
HORS D' OREUVRES,
English Walonuts, Gherkin Pickles,
PSS ON,
Salmon.
Potatoes a la Windsor,
ENTHEE,
Sweetbreads, Larded,
HORRMET.
Punch au Kirsch.
ROTI.
Roast of Turkey.
Cranberry Sauce, Celery Salad.
ENTREMETS,
Biring Beans. Potuto Croquettes. French Peas
Cheese Cakoes,
EWEET EXTREMETS,
Plum Pudding a 1'Anglnise.
DERSENT.
Coffee. Cakes.

Olives

Sauce Tartare,

Vanilla Teen

Fruit,

ROAST TUREKEY.—Singe and draw the fowl,
wash thoroughly both inside and out, wipe dry
with a clean linen towel and then rub the inside
with salt. Stuff, sew up the opening and roast
with a cup of water in a moderate oven (rim one
to four hours. Many persons bind slices of salt
pork upon the breast before rousting, using no
water.

PLUM PUDDING.—The entire success or fallure
of the pudding depends largely on the packing
and on keeping the water bolling arounid the pud-
ding without stopping for six hours. It is neces-
gary to pack a plum pudding as:firmly as possilile
in the bowl in which it is to be bofled and to tie
the cover of cloth tightly over it. The cloth will
stretch enough for the slight swelling of the pud-
A delicious
Christmas pudding is made of hall a pound of
currants, 8 pound of sultana raisins, hall a pound
of muscatel ralsing, stoned and cut Into large
Lite, and three ounces each of candied orange
peel, lemon peel and cltron, Toss this fruit with
& tablespoonful of dried and sifted Bour, or, better
yet, sift this amount of Hour—no more—over the
fruit, Mix in a ocup a tesspoonful of powdered
cvinnamon, hull a teaspoonful of cloves and half a
putmeg, Chop fine three-quarters of a pound of
the best beel suct and free it from shreds,  Sprin-
kle over it a liberal teaspoonful of salt and add
the fruit and toss the ingredients thoroughly.
Now add three-quarters of a pound of bread
crumbs that have been dried and sifted and
molsten with a cup of boiling milk. At this
stage add half & pound of sugar and sprinkle in
the spices that have been mixed together, Beat
together, without separating the whites from the
yolks, eight egge and add them to the pudding.
It whould now be o stiff that it can be stirred
with ditficulty, and the only sure way Is to stir it
with your hands as you would bread. Add now s
gill of brandy and one of sherry and miz the
pudding thoroughly,

Manry JANE COOKE,

MR, AX'S CHRISTMAS JOKE.

by,
Mr. Ax—There come Tree and Turk.
I think 1 shall have to cut thelr ac-
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